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Introduction

23
There is a growing and impressive evidence base for the health benefits of fresh berry 24 consumption (Tulipani et al., 2008) . Berries are a rich source of a wide variety of non-25 nutritive and bioactive compounds such as flavonoids, phenolics, anthocyanins, phenolic 26 acidsas well as nutritive compounds such as sugars, essential oils, carotenoids, vitamins, 27 and minerals (Nile and Park, 2014) . However, a common problem with berries is their high 28 perishability due to rapid ripening and senescence, which hampers storage and marketing 29 (Han et al., 2004) . The postharvest life of berries is also determined by their susceptibility 30 to water loss, softening, mechanical injuries, but primarily by the postharvest diseases of 31 gray mold and Rhizopus rot (Reddy et al., 2000; Perkins-Veazie et al., 2008) .
32
Gray mold, caused by B. cinerea, is the most important postharvest disease in berries, 33 and has a considerably adverse economic impact. This mold is responsible for significant 34 loss, both before and after harvest, and is a major obstacle to long-distance transport and 35 storage because it can grow at temperatures as low as −0.5•C and spreads rapidly by means 36 of aerial mycelium among the berries (Crisosto and Mitchell, 2002) .
37
Polyethylene terephthalate (PET) is the most commonly used packaging material, 38 worldwide, for marketing berries. In order to minimize polymer waste the use of recycled 39 PET is increasing (Dimitrov et al., 2013) . The aim of this work was to confirm the promise indicated in the earlier in vitro studies and evaluate the antifungal efficacy of the potassium sorbate-coated packaging, in vivo, 48 during the storage of raspberries, blackberries and blueberries. sheet was converted to clamshells by thermoforming (John Brown Inc., USA). Some and these constituted the control samples.
was not possible to quantify statistically, any differences between the packaging systems.
135
The samples were then divided into two parts and stored for 4d under conditions that were 136 highly favorable for mold development: one part was stored at ambient temperature 137 (24±1 o C, 60%RH) and the other part was stored in a humid chamber (95% RH, 20±1 o C).
138 Figure 5 depicts the results, which show that under both storage conditions gray mold 139 incidence in the potassium sorbate-coated packaging was marginally lower, although 140 statistically no significant differences (P>0.05) were found.
141
Antimicrobial active packaging is one of the most promising active food packaging 142 concepts for extending the shelf life of fresh produce. This technology can prevent 143 microbial growth on the product by means of interactions between the food and the 144 packaging materials (Almenar et al., 2008) . In the case of the packaging used in this work 145 the additive is already available on the packaging surface and its action starts as soon as the 146 fruits are in contact with the packaging, and it is not necessary to wait for the antifungal 147 migration through the packaging structure. Sofos (1989) reviewed antifungal activity of sorbates, and reported that a concentration 155 of 0.05-0.15% was needed to inhibit the growth of many fungi in foods, and this 156 concentration was influenced by pH and temperature.
